
SPECIALS

CILENTO
BAR

R I S T O R A N T E  &  T A V E R NLLC

THURSDAY APR 18th - SUNDAY APR 21st

STARTERS

DESSERT

ENTRÉES

SEARED SCALLOPS
gochujan korean pepper sauce  17
GIGI’S HOMEMADE AUTUMN RAVIOLI
filled with ricotta, goat cheese, butternut squash,
and fig, served in a sage butter sauce  17
STUFFED AVOCADO
shrimp & crabmeat tossed in roasted jalapeno aioli  18
CHOPPED SALAD
boston lettuce, chickpeas, avocado, onion, tomato,
cucumber, burrata, ranch dressing  18

VEAL CUTLET
garlic broccolini, pecorino potato cake, cherry
peppers, white wine lemon caper sauce  33
GIGI’S AGNOLOTTI
homemade agnolotti filled with ricotta, parmigiano,
and spinach, served with crumbled Italian sausage,
cherry tomatoes, shiitake mushrooms in a white wine
garlic mushroom sauce  31
COD FISH & CABBAGE
cod fillet, fingerling potatoes, sautéed cabbage,
lemon butter sauce  30
PRIME RIB
grilled asparagus, carrots, BBQ roasted potatoes,
chimichurri sauce, red wine demi-glace  37

GIGI’S HOMEMADE TIRAMISU 10
traditional family recipe
APPLE CARAMEL CRUMBLE  10
vanilla ice cream
CHOCOLATE MARQUISE CAKE 10
vanilla ice cream
LEMON DELIZIA SPONGE CAKE  12
vanilla ice cream
COCONUT SORBET 5
COCOA GELATO 5


